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KERR 

FORSTER 

Certified  Public  Accountants 

San  Felipe  Plaza 
5847  San  Felipe 
Suite  2300 
Houston,  TX  77057 
Telephone  (713)  780-8007 


Ms.  Ellen  A.  Watts 

President 

The  Boston  Mariner  Company,  Inc. 

85  East  India  Row,  Suite  41E 

Boston,  Massachusetts  02110 

Dear  Ms.  Watts: 

We  have  completed  our  study  of  the  market  potential  and  have  prepared  a  five- 
year  statement  of  estimated  annual  operating  results  for  a  proposed  290-unlt 
luxury  hotel  to  be  located  In  the  Pier  4  mixed-use  development  In  Boston, 
Massachusetts.  The  conclusions  reached  are  based  on  our  present  knowledge  of 
the  competitive  market  area  as  of  the  completion  of  our  fleldwork  on  January  14, 
1986. 


As  In  all  studies  of  this  type,  the  estimated  operating  results  are  based  on 
competent  and  efficient  management  and  aggressive  marketing  and  presume  no  sign- 
ificant changes  in  the  competitive  positioning  of  the  lodging  industry  in  the 
immediate  area  from  that  set  forth  in  this  report.  Since  the  projections  are 
based  on  estimates  and  assumptions  which  are  subject  to  uncertainty  and 
variation,  we  do  not  represent  them  as  results  that  will  actually  be  achieved; 
however,  they  have  been  conscientiously  prepared  on  the  basis  of  information 
furnished  to  us  and  our  experience  in  the  accommodations  industry.  We  have  no 
obligation,  unless  subsequently  so  engaged,  to  update  this  study  because  of 
events  and  transactions  occurring  subsequent  to  the  completion  date  of  this 
8  tudy . 

It  is  expressly  understood  that  the  scope  of  this  study  and  the  report  thereon 
do  not  include  the  possible  impact  of  zoning  regulations,  licensing  requirements 
or  other  restrictions  concerning  the  proposed  project,  except  where  such  matters 
have  been  brought  to  our  attention  and  are  set  forth  in  this  report.  It  is 
expected  that  the  developers  of  the  project  will  have  prepared  their  plans 
within  the  purview  of  all  such  legislative  or  other  restrictions. 

This  report  and  the  related  statement  of  estimated  operating  results  have  been 
prepared  primarily  for  your  use  and  guidance  in  evaluating  the  project  in  rela- 
tion to  its  cost  and  for  possible  use  in  obtaining  primary  mortgage  financing  or 
negotiating  a  lease,  management  contract  or  franchise  agreement.  As  is  custo- 
mary in  assignments  of  this  nature,  neither  our  name  nor  the  material  submitted 
may  be  included  in  any  prospectus,  newspaper  publicity  or  as  part  of  any  printed 
material,  or  used  in  offerings  or  representations  in  connection  with  the  sale  of 
securities  or  participation  interests  to  the  public,  without  our  prior  written 
consent. 


We  would  be  pleased  to  hear  from  you  If  we  may  be  of  further  assltance  in  the 
Interpretation  and  application  of  our  findings  and  recommendations.  We  express 
our  appreciation  to  you  and  your  associates  for  the  cooperation  extended  to  us 
during  the  course  of  our  engagement. 

Sincerely, 
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SECTION  I 


CONCLOSIONS  AND  RECOMMENDATIONS 


SUMMARY  OF  CONCLOSIONS  AND  RECOMMENDATIONS 

Based  on  our  analysis  of  the  existing  and  potential  supply  and  demand  for  first- 
class/luxury  accommodations  In  the  downtown  Boston  market  area,  we  have  reached 
the  following  conclusions  regarding  the  proposed  290-unlt  hotel  to  be  part  of 
the  Pier  4  mixed-use  development  In  Boston,  Massachusetts. 

Project  Description  -  The  proposed  hotel  Is  to  be  part  of  a  16.4  acre 
mixed-use  development  Including  over  660,000  square  feet  of  Class  A 
office  space,  95,000  square  feet  of  retail  space,  and  over  500  resi- 
dential high-rise  condominiums.  The  site  location  Is  already  well 
known  for  Anthony's  Pier  4  restaurant,  which  is  rated  one  of  the  top 
five  restaurants  In  the  United  States.  Anthony's  Pier  4  will  con- 
tinue to  operate  throughout  the  construction  period,  and  will  be  part 
of  the  overall  mixed-use  development  upon  completion.  The  mixed-use 
development  has  an  excellent  location  on  the  waterfront,  proximate  to 
the  financial  district  and  Logan  Airport.  In  our  opinion,  this  Is 
one  of  the  best  sites  available  for  hotel  development. 

The  Fan  Pier  development,  located  just  west  of  the  subject  project, 
will  be  connected  through  common  thoroughfares  and  walkways.  This 
mixed-use  project  is  being  developed  by  HBC  Corporation,  and  will 
include  a  950-room  Hyatt  Regency,  over  1.4  million  square  feet  of 
office  space,  150,000  square  feet  of  retail,  and  residential  con- 
dominiums. This  project  will  start  construction  In  1987  and  Is 
expected  to  be  completed  by  1994. 

Planned  Facilities  -  The  subject  hotel  will  offer  250  luxury  guest 
rooms  and  40  suites,  with  all  the  amenities  and  services  commonly 
found  in  a  first-class/ luxury  hotel.  Other  facilities  Include  a 
150-seat  restaurant,  a  35-40  seat  lobby  lounge,  a  60-75  seat  cocktail 
lounge,  and  5,800  square  feet  of  meeting  space. 

Our  recommendations  regarding  guest  room  mix  follow,  and  are  based  on 
our  analysis  of  market  demand  and  the  subject  hotel' s  mix  of  business 
in  the  stabilized  year  at  71  percent  occupancy. 

Percent 
Room  Type      Number    of  Total 

Luxury  Kings  150       52Z 

Queen  Doubles  100       34 

Suites  40       14 

Total  Keys  290  100% 
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Competitive  Market  -  The  City  of  Boston,  including  the  Back  Bay  area, 
has  27  moderate  to  first-class  hotels  with  a  total  of  10,860  guest 
rooms.  We  consider  nine  of  these  hotels,  with  a  total  of  3,214  guest 
rooms,  to  be  competitive  with  the  subject  hotel.  These  hotels  were 
deemed  competitive  due  to  their  high  room  rates,  market  orientation, 
reputation,  and  commonality  of  demand  generators.  In  1985,  these 
hotels  are  estimated  to  have  achieved  a  composite  of  67  percent  occu- 
pancy at  a  $109  average  dally  room  rate.  In  1984,  these  hotels 
achieved  a  72  percent  occupancy  at  a  $100  average  dally  room  rate. 
The  slight  decline  In  occupancy  between  1984  and  1985  Is  attributed 
to  the  opening  of  the  228-room  Four  Seasons  Hotel  in  June,  1985  and 
the  500-room  Lafayette  Hotel  In  May,  1985.  The  following  table  contains  a 
list  of  the  competitive  hotels. 


Competitive 

Hotels 

Number 

Hotel 

of  Rooms 

Bostonlan  Hotel 

153 

Rltz  Carlton  Hotel 

288 

Four  Seasons  Hotel 

288 

Colonnade  Hotel 

298 

Hotel  Merldlen 

328 

Marriott  Long  Wharf 

400 

Copley  Plaza  Hotel 

417 

Lafayette  Hotel 

500 

Parker  House 

542 

Total 

3,214 

Source:  Pannell  Kerr  Forster 


Current  Demand  -  According  to  our  interviews  with  competitive  hotel 
representatives,  room  night  demand  in  1985  emanated  from  the 
commercial/business  market  segment  (43  percent) ,  the  group/convention 
market  segment  (25  percent),  and  the  transient/tourist  segment  (32 
percent). 

Future  Rooms  Supply  -  Based  on  our  interviews  with  area  developers, 
we  have  added  three  new  hotels,  including  the  subject  hotel,  with  a 
total  of  1,470  guest  rooms,  to  the  competitive  rooms  supply  over  the 
1986  through  1994  period.  These  hotels  Include  the  230-room  luxury 
Rowes  Wharf  Hotel,  expected  to  open  in  July,  1987;  the  950-room  Hyatt 
Regency,  expected  to  open  in  July,  1989;  and  the  subject  290-unlt 
hotel  to  open  January,  1990.  Overall,  the  competitive  rooms  supply 
is  expected  to  Increase  5.4  percent  compounded  annually  over  the  1985 
through  1994  period. 
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Future  Market  Occupancies  -  We  have  reviewed  the  historical  Increases 
In  room  night  demand  by  market  segment,  and  adjusted  this  growth  to 
reflect  the  new  and  proposed  office  space  for  the  city,  the  subject 
market  area's  planned  development,  the  opening  of  the  World  Trade 
Center,  and  the  opening  of  the  Hyatt  Regency  Hotel,  to  estimate  the 
following  future  market  occupancies. 

Table  2 


Estimated 

Competitive 

Market 

Area 

I  Occupancies 

Year 

Occupancy 

1986 

68% 

1987 

70 

1988 

71 

1989 

66 

1990 

59 

1991 

62 

1992 

64 

1993 

65 

1994 

67 

Source:   Pannell  Kerr  Forster 

Market  Position  of  the  Subject  Hotel  -  We  have  estimated  the  subject 
hotel's  market  position  with  respect  to  demand  generators  and  the 
level  of  patronage  by  market  segment  (market  penetration)  that  can 
reasonably  be  attracted  to  the  proposed  hotel.  All  else  being  equal, 
market  penetration  achieved  by  a  hotel  Is  correlated  to  the  propor- 
tion of  total  supply  represented  by  that  property.  This  degree  of 
penetration  Is  referred  to  as  "fair  share."  Factors  Indicating  that 
a  hotel  would  possess  competitive  advantages  suggest  a  market 
penetration  In  excess  of  100  percent  of  fair  share  while  competitive 
weaknesses  are  reflected  In  penetrations  of  less  than  100  percent  of 
fair  (supply)  market  share.  The  following  table  contains  our  esti- 
mate of  the  subject  hotel's  market  penetration  by  market  segment  for 
the  years  1990  through  1994  and  the  resultant  occupancies. 


Table 

3 

Estimated  Market  Penetration 

and  Resultant  Occupancies 

Market  Penetrations 

Commercial/ 

Group/ 

Tourist/ 

Estimated 

Year 

Business 

Convention 

Transient 

Total 

Occupancy 

1990 

115Z 

75Z 

lOOZ 

99Z 

59Z 

1991 

120 

80 

105 

104 

64 

1992 

125 

85 

110 

109 

69 

1993 

125 

85 

110 

109 

71 

1994 

125 

85 

110 

109 

73 

Source:   Pannell  Kerr  Forster 
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Room  Rate  Structure  and  Average  Rate  -  Based  on  our  review  of  the 
current  room  rate  structures  of  the  other  competitive  market  area 
hotels,  we  believe  the  following  room  rate  structure  In  current  value 
(1986)  dollars  Is  appropriate  for  the  subject  hotel. 


Table  4 


Recommended  Room  Rate  Structure 

Queen 

Double 

Luxury  Rings 

Rate  Categories 

Rack 

Commercial 

Group 

Tourists 

Single 

$140-180 
135 
125 
135 

Double 

$160-200 
155 
145 
155 

Single 

$150-190 
145 
135 
145 

Double 

$170-210 
165 
155 
165 

Suites 

$350-550 
250 
225 
250 

Source:  Pannell  Kerr  Forster 


The  above  room  rate  structure  and  the  estimated  subject  hotels  market 
mix  should  enable  the  property  to  achieve  a  $158  average  room  rate  In 
current  value  (1986)  dollars  at  a  stabilized  occupancy  of  71  percent. 

Inflated  Average  Room  Rate  -  We  have  used  a  consensus  of  leading  eco- 
nomic forecasts  Including  Data  Research,  Inc.  (DRI),  Wharton 
Econometric  Forecasting  Services  and  Citibank  to  estimate  the  subject 
hotel's  future  Inflated  average  dally  room  rate. 


Table 

5 

Inflated 

Average  Dally 

Room  Rate 

Average 

Year 

Room  Rate 

1990 

$192 

1991 

202 

1992 

213 

1993 

224 

1994 

237 

Source:   Pannell  Kerr  Forster 
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Food  and  Beverage  -  Based  on  our  recommended  food  and  beverage  faci- 
lities, we  estimate  that  the  subject  hotel  will  be  able  to  achieve 
the  following  food  and  beverage  revenues  In  Inflated  dollars. 

Table  6 
Estimated  Food  and  Beverage  Revenues 


Food       Beverage 
Tear     Revenue      Revenue        Total 


1990  $2,880,000  $1,153,000  $4,033,000 

1991  3,210,000  1,284,000  4,494,000 

1992  3,573,000  1,430,000  5,003,000 

1993  3,850,000  1,540,000  5,390,000 

1994  4,147,000  1,659,000  5,806,000 

Source:      Pannell  Kerr  Forster 

Estimated  Annual  Operating  Results  -  Our  five-year  statement  of  esti- 
mated annual  operating  results  in  Inflated  dollars  for  the  years  1990 
through  1994  Is  presented  In  Section  VII  of  this  report.  The 
following  table  summarizes   these  results. 


Table  7 


Sumaary  of 

Estimated  Annual  Operating  Results 

Percent  of 

Total 

Income  Before 

Income  Before  Other 

Tear 

Revenues 

$16,825,000 

Other  Deductlonsd) 
$4,925,000 

Deductions 

1990 

27. 3Z 

1991 

19,076,000 

6,147,000 

31.2 

1992 

21,566,000 

7,219,000 

33.5 

1993 

23,311,000 

7,936,000 

34.0 

1994 

25,294,000 

8,856,000 

35.0 

Note:  (1)  Income  before  other  deductions  such  as  Interest, 
depreciation,  amortization,  and  taxes  on  Income 
but  after  a  reserve  for  replacement  of  one  per- 
cent year  one,  two  percent  year  two,  and  three 
percent  thereafter. 

Source:   Pannell  Kerr  Forster 
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LOCATION  ANALYSIS 

The  site  of  the  proposed  development  Is  In  a  good  location  with  regard  to 
accessibility,  visibility  and  proximity  to  demand  generators.  It  is  within  a 
five  minute  drive  of  the  financial  district  and  many  of  the  area's  tourist 
attractions,  and  Is  convenient  to  Logan  Airport. 

The  map  on  the  facing  page  Illustrates  the  location  of  the  proposed  development 
within  the  City  of  Boston. 

Description  of  the  Site  Area 

The  site  of  the  development  comprises  Pier  4  and  part  of  Pier  3  In  the  northern 
portion  of  South  Boston.  It  Is  generally  bounded  by  the  Fan  Pier  (Piers  1,  2 
and  part  of  3) ,  Boston  Harbor,  Commonwealth  Pier,  and  Northern  Avenue  and  con- 
tains approximately  16.4  acres  of  land  of  which  approximately  8.9  acres  are  pier 
and  upland  and  approximately  7.5  acres  are  below  water. 

Project  Description 

Development  plans  for  the  Pier  4  mixed-use  project  Include: 

-  A  290-unlt  luxury  hotel 

-  660,000  gross  square  feet  of  office  space 

-  95,000  gross  square  feet  of  retail  space 

-  745,000  gross  square  feet  of  residential  space  to  be  used  for  con- 
dominium development 

The  project  Is  expected  to  be  completed  in  three  phases  beginning  In  the  Fall  of 
1987  and  ending  In  the  Spring  of  1995.  A  schematic  rendering  of  the  Pier  4  pro- 
ject In  addition  to  the  Fan  Pier  mixed-use  development  can  be  found  on  the 
following  page. 
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Access  -  The  transportation  system  In  the  vicinity  of  the  subject 
site  is  highly  developed,  consisting  of  regional  highways,  arterial 
and  local  streets,  commuter  and  local  bus  routes,  rapid  transit  ser- 
vices, and  commuter  rail  and  boat  services.  The  street  system  In 
South  Boston  and  In  the  adjacent  sections  of  downtown  Boston  consist 
of  both  local  and  arterial  streets  and  limited  access  highways. 
Regional  routes  serving  the  area  Include: 

-  The  Central  Artery 

-  Southeast  Expressway 

-  Massachusetts  Turnpike  Extension 

-  Morrlssey  Boulevard 

Major  roadways  providing  access  to  the  site  across  the  Fort  Point 
Channel  from  downtown  Boston  and  through  South  Boston  Include: 

-  Northern  Avenue,  which  provides  direct  access  to  the  subject  site 
and  to  South  Boston  from  downtown 

-  Summer  Street 

-  Congress  Street 

-  L  Street/W.J.  Day  Boulevard,  which  provides  a  commuter  route  be- 
tween the  subject  site  (and  downtown)  and  the  Southeast  Expressway 
and  Morrlssey  Boulevard 

-  D  Street 

-  A  Street 

Several  changes  to  the  area's  roadway  system  are  expected  to  be 
constructed  prior  to  1995  In  order  to  allow  for  less  congested  access 
to  the  site  area.  These  roadway  improvements  are  outlined  In  Section 
III  of  this  report. 

Visibility  -  Visibility  of  the  Pier  4/Fan  Pier  development  site  will 
be  excellent,  especially  from  Logan  Airport  and  downtown  Boston. 
Visibility  is  not  generally  a  crucial  factor  In  a  downtown  property 
since  very  few  room  nights  are  generated  from  motorists  passing 
through  the  city.  However,  in  the  case  of  a  new  project,  good  visi- 
bility will  help  in  developing  an  awareness  of  the  project. 

Relationship  to  Demand  Generators  and  Area  Amenities  -  The  subject 
site  is  well  located  with  respect  to  existing,  new  and  proposed  coi»- 
mercial  and  industrial  development.  In  1985,  commercial/business 
demand  accounted  for  approximately  43  percent  of  the  total  available 
demand  in  the  competitive  market  area.  The  site  is  also  proximate  to 
many  of  the  area's  tourist/  transient  activities  and  amenities.  In 
1985,  tourist/transient  demand  accounted  for  approximately  32  percent 
of  the  total  available  demand  in  the  competitive  market  area.  Logan 
International  Airport  is  currently  located  approximately  three  miles 
from  the  subject  site.  With  the  development  of  the  proposed  Third 
Harbor  Tunnel,  just  east  of  the  site,  the  airport  will  be  even 
closer. 
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Locattonal   Advantages    and   Disadvantages   -   The   primary   advantages    to 
the  site  are: 

**  Location  on  the  waterfront  and  near  Anthony's  Pier  4  Restaurant, 
rated  one  of   the   top  five  restaurants   In  the  country. 

°  Location  within  the  Pier  4/Fan  Pier  mixed-use  development  pro- 
jects. 

**  Excellent  visibility  and  planned  future  access  from  downtown 
Boston,  Logan  International  Airport  and  the  area's  major  highway 
system. 

**  The  future  commercial.  Industrial  and  residential  development  of 
the  eight  sub-areas   surrounding   the  subject  site. 


We    find    no    major    disadvantages    to    the    development    of    the    subject 
hotel. 
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AREA  REVIEW 

Since  demand  for  hotel  accommodations  Is  reasonably  aligned  with  the  growth  In 
the  area  economy,  we  have  reviewed  relevant  economic  Indicators  for  the  City  of 
Boston  and  the  Boston  Standard  Metropolitan  Statistical  Area  (SMSA),  in  order  to 
estimate  future  growth  In  hotel  rooms  demand.  Presented  In  the  following  text 
is  a  brief  discussion  of  this  review. 


General  Economic  Indicators  -  We  reviewed  population  statistics, 
retail  sales,  and  eating  and  drinking  place  sales  In  the  City  of 
Boston  and  the  Boston  SMSA  as  compared  with  the  State  of  Massachu- 
setts and  the  United  States.  Population  for  both  the  City  of  Boston 
and  the  Boston  SMSA  decreased  by  1.8  and  1.2  percent,  respectively 
over  the  1979  through  1984  period.  This  decrease  is  attributed  to  a 
number  of  families  moving  farther  away  from  the  city  for  the  suburban 
life,  who  are  willing  to  commute  back  into  the  city  for  employment. 
The  State  of  Massachusetts  had  a  compound  annual  increase  of  0.7  per- 
cent In  population  over  the  1979  through  1984  period,  and  the  United 
States  population  increased  1.5  percent  compounded  annually  over  the 
same  period.  Retail  sales  for  the  city  and  the  SMSA  increased  13.3 
and  11.5  percent,  respectively,  compounded  annually  over  the  1979 
through  1984  period.  In  deflated  dollars,  based  on  the  consumer 
price  index  with  a  1967  base,  retail  sales  increased  5.4  percent  in 
the  city,  and  3.8  percent  in  the  SMSA.  The  State  of  Massachusetts 
reported  a  compound  annual  increase  in  retail  sales  of  4.3  percent  In 
deflated  dollars.  Eating  and  drinking  place  sales  were  also  analyzed 
on  a  current  value  and  deflated  dollar  basis  over  the  1979  through 
1984  period.  The  City  of  Boston  and  the  SMSA  experienced  a  compound 
annual  Increase  of  17.3  and  15.7  percent,  respectively  in  current 
value  dollars,  and  9.2  percent  and  7.7  percent,  respectively  in 
deflated  dollars.  The  state's  eating  and  drinking  place  sales 
increased  8.1  percent  compounded  annually  in  deflated  dollars. 
Appendix  A  contains  a  table  which  presents  the  above  information  in 
full  detail. 

Employment  and  Labor  -  The  compound  annual  growth  In  the  City  of 
Boston's  total  employment  from  1980  through  1985  was  1.5  percent. 
Unemployment  was  4.2  percent  in  1985  compared  to  5.3  percent  in  1980. 
The  City  of  Boston  has  one  of  the  lowest  unemployment  rates  in  the 
United  States.  The  Boston  Redevelopment  Authority  projects  cltywlde 
employment  to  continue  to  increase  at  a  compound  annual  rate  of  1.5 
percent  over  the  1985  through  1995  period. 


AREA  DEVELOPMENT  MAP 
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Services,  trade,  and  finance.  Insurance  and  real  estate  represent  the 
largest  employment  categories  In  the  city.  Between  1979  and  1984, 
four  major  sectors  of  employment  achieved  over  a  10  percent  increase. 
These  four  areas  are  finance.  Insurance  and  real  estate  (19.4 
percent);  construction  (17.9  percent);  services  (13.6  percent);  and 
transportation,  communication  and  utilities  (10.7  percent).  Appendix 
B  contains  detailed  emplojraient  statistics  for  the  City  of  Boston. 

Office  Space  -  According  to  the  Spauldlng  Slye  Office  Report  for  the 
fourth  quarter  of  1985,  there  are  In  excess  of  27.8  million  square 
feet  of  office  space  existing  In  the  downtown  and  Back  Bay  areas  of 
Boston  which  are  89.7  percent  occupied.  There  are  currently  over  5.3 
million  square  feet  under  construction  and  expected  to  open  by  the 
end  of  1988,  and  almost  3.4  million  square  feet  are  proposed  for  the 
market  area. 

These  statistics  do  not  Include  the  office  space  square  footage 
planned  for  the  Pier  4  and  Fan  Pier  projects,  or  for  the  surrounding 
575  acres  of  waterfront  land  In  the  northern  portion  of  South  Boston. 

Other  Area  Development  -  The  Pier  4  and  Fan  Pier  sites  occupy 
approximately  25  acres  of  the  600  acres  of  waterfront  land  In  the 
northern  portion  of  South  Boston.  This  600  acre  area  Is  bounded  by 
the  Fort  Point  Channel,  the  Inner  Harbor,  First  Street,  and  the 
Reserved  Channel.  This  land  has  been  divided  Into  nine  sub-areas 
(Including  the  Pier  4  and  Fan  Pier  projects)  having  similar  land  uses 
and  density  characteristics,  as  displayed  on  the  facing  page.  The 
new  development  and  re-use  scenarios  for  sub-areas  1  through  8,  in 
addition  to  the  development  planned  for  the  Pier  4  and  Fan  Pier  pro- 
jects, by  1995  Is  presented  on  the  following  page. 

Tourists  and  Delegates  -  The  number  of  tourists  and  convention  dele- 
gates has  Increased  at  a  compound  annual  rate  of  4.0  percent  over  the 
1975  through  1985  period.  In  1984  and  1985,  tourist  visitors 
increased  by  over  5.0  percent  annually.  This  Increase  occurred  In 
spite  of  a  15.8  percent  decline  In  the  number  of  convention  delegates 
hosted  between  1984  and  1985,  with  the  closing  of  Hynes  Auditorium. 
Hotel  managers  attribute  the  Increase  to  the  city's  aggressive  promo- 
tional campaigns  Including  "The  Spirit  of  Massachusetts"  and 
"Bos ton- Bright  from  the  Start."  Appendix  C  contains  detailed  infor- 
mation on  Boston  tourist  statistics. 

World  Trade  Center  -  The  World  Trade  Center  is  a  865,000  square  foot 
complex  located  just  southeast  of  the  Pier  4  development.  This 
center  includes  over  120,000  square  feet  of  trade  show  and  exhibit 
space,  a  450-seat  auditorium  able  to  accommodate  teleconferencing 
and  simultaneous  translation,  a  variety  of  dining  opportunities,  and 
400,000  square  feet  of  office  space.  This  facility  opened  in 
January,  1986  and  is  currently  booked  by  shows  ranging  from  3,000  to 
55,000  in  size.  The  facility  already  has  bookings  through  1993,  and 
projections  of  visitation  range  from  400,000  people  in  1986  to 
600,000  people  in  1988.  Management  expects  that  the  facility  will 
stabilize  at  approximately  600,000  attendees  per  year. 
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Air  Passenger  Statistics  -  Boston's  Logan  International  Airport  Is 
serviced  by  the  major  domestic  and  International  airlines  which  pro- 
vide connections  to  all  major  cities  of  the  world.  Logan  Is  the 
regional  airport  for  eastern  Massachusetts,  New  Hampshire,  and 
southern  Maine.  Between  1979  and  1984,  the  number  of  air  passengers 
at  Logan  Increased  5.0  percent  compounded  annually.  Appendix  D  con- 
tains detailed  airport  activity  statistics. 

Proposed  Road  Improvements  -  Several  changes  to  the  area' s  roadway 
system  are  expected  to  be  constructed  during  the  1995  time  frame 
which  will  affect  access  to  and  from  the  Pier  4  development.  These 
changes  are  displayed  on  the  following  page  and  are  outlined  below. 

-  The  existing  Northern  Avenue  Bridge  over  the  Fort  Point  Channel 
will  be  replaced  with  a  new  four-lane  structure  to  the  south  and  a 
new  Northern  Avenue  will  be  built  between  B  Street  and  the  new 
span.  Existing  Northern  Avenue  will  be  Improved  and  will  remain 
on  Its  present  alignment  east  of  Sleeper  Street.  Connections  be- 
tween old  and  new  Northern  Avenue  are  planned  at  Sleeper  Street, 
Pittsburgh  Street  and  two  other  locations  to  the  east. 

-  When  extended  as  part  of  the  Seaport  Access  Road  construction  pro- 
ject, these  eastern  links  will  provide  access  and  egress  to  Third 
Harbor  Tunnel  and  the  Central  Artery.  These  connections  will 
operate  in  an  alternating  one  way  pattern.  These  connections  will 
not  be  provided  prior  to  completion  of  the  Seaport  Access  Road. 
Construction  is  expected  to  commence  In  early  1987,  and  should 
take  one  and  one  half  years  to  complete. 

-  Plans  have  been  developed  to  relocate  the  existing  High  Street 
off-ramp  from  the  Central  Artery  southbound  to  direct  traffic  to 
Purchase  Street. 

-  The  existing  Central  Artery  Bridge  over  the  Charles  River  and  Its 
connections  to  Interstate  Highway  93,  Route  1  and  the  Tobln  Bridge 
will  be  reconstructed  to  relieve  a  severe  safety  problem  and  capa- 
city bottleneck.  A  multi-level,  fully  directional  Interchange 
will  be  provided. 

-  Traffic  signals  will  be  Installed  along  Day  Boulevard. 

-  A  major  proposed  project  Involves  the  reconstruction  and 
depression  of  the  Central  Artery  through  downtown  Boston, 
construction  of  a  new  Third  Harbor  Tunnel  under  Boston  Harbor  to 
Logan  Airport  and  beyond  to  the  regional  highway  system,  and  a 
connecting  link  called  the  Seaport  Access  Road  through  South 
Boston  between  the  Central  Artery/ Southeast  Expressway/Massachu- 
setts Turnpike  and  the  new  tunnel,  with  local  access  to  and  from 
South  Boston.  Federal  funding  for  the  entire  project  Is  uncer- 
tain. 
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HOTEL  ROOMS  SUPPLY 


Existing  Supply 

The  City  of  Boston,  Including  the  Back  Bay  area,  has  27  moderate  to  first-class 
hotels  with  a  total  of  10,860  guest  rooms.  We  consider  nine  of  these  hotels, 
with  a  total  of  3,214  guest  rooms,  to  be  competitive  with  the  subject  hotel. 
These  hotels  were  selected  based  on  market  orientation,  location,  quality,  and 
extent  of  facilities  and  rate  structure.  A  profile  of  each  competitive  hotel  Is 
presented  In  Table  10  on  page  IV-3.  A  map  Indicating  the  position  of  each  coifr- 
petltlve  property  In  the  market  area  and  the  proposed  hotel  appears  on  page 
IV-2. 

Future  Additions  to  Supply 

Excluding  the  subject  hotel,  we  have  Included  two  hotels  with  a  total  of  1,180 
rooms  in  our  estimate  of  future  rooms  supply  and  demand.  A  brief  outline  of 
each  hotel  project  follows. 

Table  9 
Future  Additions  to  the  Hotel  Rooms  Supply 

Map  Reference:      10 11 


Property:  Rowes  Wharf  Hotel  Hyatt/Fan  Pier 

Location:  Rowes  Wharf  off  Atlantic  Ave  Fan  Pier  off  Northern  Avenue 

Number  of  Rooms:    230  950 

Rate  Category:(l)   $125  -  $150  $115  -  $125 

Developer:         Beacon  Hospitality  Group  Hyatt  Development  Corporation 

Estimated  Opening:  July,  1987  June,  1989 

Status:  Under  Construction  Proposed 

Note:   (1)  In  current  value  (1986)  dollars. 

Source:  Pannell  Kerr  Forster 
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There  are  also  four  rumored  hotels,  all  of  which  are  In  the  preliminary  planning 
stages  of  development:  a  mid  to  upscale  property  to  be  located  at  Haymarket 
Square;  a  mid  to  upscale  property  to  be  located  at  South  Station;  a  mid  to 
upscale  property  to  be  located  by  the  Boston  Garden;  and  a  luxury  hotel  to  be 
located  behind  the  Prudential  Center.  We  have  not  Included  these  projects  due 
to  their  preliminary  nature.  In  our  opinion,  the  development  of  the  subject 
hotel  In  addition  to  the  Hyatt  Regency  and  Rowes  Wharf  hotels  will  preclude  any 
new  hotel  development  until  the  new  rooms  are  absorbed  Into  the  market.  The 
table  on  the  following  page  Illustrates  our  estimated  future  growth  In  the  com- 
petitive markets  hotel  rooms   supply. 

Historical  Occupancy  Levels  and  Average  Dally  Room  Rates 

The  following  table  shows  our  estimate  of  historical  market  occupancies  and 
average  dally  room  rates  for  the  competitive  supply. 

Table  11 
Historical  Market  Performance  of  the  Competitive  Supply 

Annual 
Avallable(l)       Market         Average  Dally     Room  Nights 
Year     Rooms  Dally       Occupancy     Room  Rate  (2)     Demanded(2) 

1983  2,426  73. 7Z  $  96.00  652,350 

1984  2,426  72.5  104.00  641,800 

1985  2,927  66.9  109.00  714,930 

Compound 

Annual 

Growth:  9.8Z  ^_  6AZ  4.7Z 

Notes:    (1)   Number  of  available  rooms  reflects   the  weighted 

average  number  of  rooms  opening  during  1984  and  1985. 
(2)   Rounded 

Source:     Pannell  Kerr  Forster 
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As  can  be  noted  In  Table  10,  the  aggregate  average  occupancy  level  for  the  com- 
petitive market  during  1985  was  approximately  67  percent.  Hotels  that  performed 
above  this  occupancy  level  were  the  Bostonlan,  the  Hotel  Merldlen,  the  Marriott 
Long  Wharf,  and  the  Parker  House.  The  competitive  properties  operating  below 
market  Included  the  Four  Seasons,  the  Colonnade,  the  Copley  Plaza,  the 
Lafayette,  and  the  Rltz  Carlton.  It  should  be  noted  that  although  the  Rltz 
Carlton  reported  occupancy  levels  In  1985  that  were  substantially  lower  than  the 
market  average,  this  was  the  result  of  their  closing  down  a  significant  number 
of  their  rooms  for  refurbishment  but  continuing  to  report  them  as  being  open. 
In  addition,  the  Four  Seasons  and  the  Lafayette  Hotel  have  not  been  open  for  a 
full  year. 


SECTION  V 


HOTEL  ROOMS  DEMAND 
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HOTEL  ROOMS  DEMAND 

Based  on  our  Interviews  with  representatives  of  the  competitive  hotels,  hotel 
rooms  demand  for  1983  and  1985  Is  estimated  as  follows: 


Table  13 
Historical  Competitive  Hotel  Demand 

1983 

1985 
Room  Nights     Percent 
Demanded         of  Total 

310,400              43% 
175,500              25 
229,000              32 
714,900            100% 

1,068,355 
66.9% 
$108.90 

Compound 

Market  Segment 

Room  Nights 
Demanded 

286,700 
162,500 
203,200 
652,400 

885,490 
73.7% 
$96.25 

Percent 
of  Total 

44% 

25 

31 

100% 

Annual 
Growth 

Commercial/Business 
Group/ Convention 
Tourist/Transient 
Total 

Available  Room  Nights 
Estimated  Occupancy 
Average  Room  Rate 

4.1% 
3.9 
6.2 
4.7 

9.8% 

6.4% 

Source:   Pannell  Kerr  Forster 

Presented  In  the  following  text  is  a  brief  discussion  of  the  composition  of  each 
of  the  foregoing  market  segments,  and  our  projection  of  each  segment's  future 
growth.  Presented  on  pages  V-3  and  V-4  are  tables  which  summarize  the  projected 
future  growth  In  rooms  supply  and  demand  and  the  market  area's  resultant  occu- 
pancy levels. 


Commercial/Business  Demand  -  Commercial/business  demand  represented 
43  percent  of  the  competitive  market  area's  total  demand  In  1985. 
This  demand  Is  comprised  largely  of  first-class  executive  travelers 
who  are  more  concerned  with  the  quality  of  accommodations  and  the 
appeal  of  the  surrounding  area,  then  the  commercial  room  rates 
offered.  According  to  our  Interviews,  this  demand  Is  concentrated  on 
Monday  through  Thursday,  usually  peaking  on  Tuesday  and  Wednesday. 
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Growth  In  commercial/business  room  night  demand  is  commonly  corre- 
lated to  the  growth  and  absorption  of  Class  A  office  space.  Based  on 
the  Spauldlng  and  Slye  office  space  report  for  the  last  quarter  of 
1985,  we  have  determined  the  current  number  of  competitive  commer- 
cial/business room  nights  generated  per  occupied  square  feet  of  Class 
A  office  space  In  the  City  of  Boston.  To  determine  future  growth  In 
this  demand  segment,  we  estimated  the  absorption  of  the  current 
office  space  under  construction,  the  office  space  proposed  for  the 
city,  and  the  office  space  planned  for  development  In  the  eight  sub- 
markets  surrounding  the  Pier  A  and  Fan  Pier  projects  for  the  years 
1986  through  1994.  Using  a  ratio  of  80  square  feet  of  occupied 
office  space  to  one  room  night  of  commercial/business  demand  accom- 
modated by  the  competitive  hotels,  we  have  estimated  the  growth  In 
room  nights  from  this  market  segment. 

In  addition  to  the  Increase  In  commercial/business  room  nights 
through  the  projected  absorption  of  office  space,  we  have  included 
7,000  to  21,000  room  nights  of  Induced  demand  based  on  the  opening  of 
the  Hyatt  Regency  and  the  new  Fan  Pier  and  Pier  4  developments.  In 
our  opinion,  these  two  mixed-use  developments  will  attract  business 
travelers  to  the  planned  hotels. 

Overall,  commercial/business  demand  is  expected  to  increase  5.2  per- 
cent compounded  annually  over  the  1985  through  1994  period. 

Group/ Convent ion  Demand  -  Competitive  hotel  representatives  reported 
that  this  demand  segment  accounted  for  25  percent  of  their  total 
demand  in  1985.  This  demand  is  largely  comprised  of  corporate  group 
meetings.  Board  of  Directors  meetings,  and  some  association  and  orga- 
nizational functions.  Although  competitive  hotel  representatives 
reported  that  they  had  accommodated  some  demand  from  cltywide  conven- 
tions in  the  past,  they  expect  this  demand  to  decrease  with  the 
opening  of  numerous  hotel  rooms  near  the  Hynes  Auditorium. 

To  estimate  future  growth  in  group/convention  demand,  we  reviewed  the 
number  of  functions  booked  at  the  World  Trade  Center  over  the  1986 
through  1990  period  and  the  projected  attendance.  We  then  estimated 
the  number  of  room  nights  that  could  be  captured  by  the  competitive 
hotels  from  this  new  demand  source  in  the  years  1986  through  1989. 
Thereafter,  we  stabilized  growth  at  3.0  percent  annually  based  on 
historical  increases  in  this  demand  segment.  In  addition,  we  esti- 
mated the  number  of  Induced  room  nights  which  could  be  brought  into 
the  market  by  the  addition  of  the  950-roora  Hyatt  Regency.  Induced 
demand  ranged  from  9,600  room  nights  In  1989,  to  50,000  room  nights 
in  1992  and  thereafter. 

Overall  growth  in  this  demand  segment  is  estimated  at  8.0  percent 
compounded  annually  over  the  1985  through  1994  period. 
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Tourist/Transient  Demand  -  Tourist/transient  demand  accounted  for  32 
percent  of  the  total  demand  accommodated  by  the  competitive  hotels  In 

1985.  The  majority  of  this  demand  occurred  on  weekends,  and  during 
non-winter  months.  According  to  competitive  hotel  representatives, 
this  demand  segment  has  shown  the  largest  Increase  over  the  1983 
through  1985  time  period  due  to  the  promotional  efforts  of  the 
Commonwealth  of  Massachusetts.  Reportedly,  the  "Spirit  of 
Massachusetts"  and  the  "Boston-Bright  from  the  Start"  promotional 
themes  have  successfully  attracted  more  tourists  to  the  Boston  area. 

Ve  estimate  that  this  demand  segment  will  Increase  by  4.0  percent  In 

1986,  3.0  percent  In  1987,  and  by  2.0  percent  In  1988  and  thereafter. 
In  addition,  we  have  Included  4,000  to  27,200  Induced  room  nights 
over  the  1987  through  1994  period,  based  on  the  addition  of  the  Rowes 
Wharf  Hotel,  the  Hyatt  Regency,  and  the  subject  hotel.  In  our  opi- 
nion, these  new  hotels  will  be  able  to  attract  demand  into  the  com- 
petitive market  area  based  on  their  location  In  mixed-use 
developments. 

Overall,  tourist/transient  demand  Is  expected  to  Increase  at  a  com- 
pound annual  rate  of  3.4  percent  over  the  1985  through  1994  period. 

Projected  Growth  in  Rooas  Deaand 

Table  13  below  summarizes  the  overall  projected  growth  In  supply  and  demand  and 

the  resulting  market  occupancy  levels.   Table  15  on  page  V-4  Illustrates  the 

overall  projected  growth  in  demand  by  segment  and  for  the  competitive  market 
area. 


Table 

14 

Estimated  Market 

;  Performance 

Rooms 

Supply 

Adjusted 
Demand 

Market 

Year 

Dally 
2,927 

Annually 
1,068,355 

Occupancy 

1985 

714,930 

67Z 

1986 

3,214 

1,173,110 

797,900 

68 

1987 

3,329 

1,215,085 

844,300 

70 

1988 

3,444 

1,257,060 

890,700 

71 

1989 

3,919 

1,430,435 

934,900 

66 

1990 

4,684 

1,709,660 

1,012,200 

59 

1991 

4,684 

1,709,660 

1,052,500 

62 

1992 

4,684 

1,709,660 

1,089,400 

64 

1993 

4,684 

1,709,660 

1,116,000 

65 

1994 

4,684 

1,709,660 

1,149,200 

67 

Compound 

Annual 

Growth 

5.4Z 

5.4Z 

Source:  Pannell  Kerr  Forster 
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SECTION  VI 
PROJECTED  MARKET  PERFORMANCE  OF  THE  SUBJECT  HOTEL 
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PROJECTED  MARKET  PERFORMANCE  OF  THE  SOBJECT  HOTEL 

The  proposed  290-unlt,  luxury  hotel  will  cater  largely  to  affluent  commercial/ 
business  and  tourist/transient  travelers.  We  anticipate  that  the  subject  hotel 
will  compare  to  Its  direct  competition  as  follows: 

Location  -  The  subject  hotel  will  be  part  of  a  mixed-use  development 
located  on  the  waterfront.  Only  three  other  competitive  hotels  will 
have  this  locatlonal  advantage,  the  Marriott  Long  Wharf,  the  Rowes 
Wharf  Hotel,  and  the  Hyatt  Regency.  In  addition,  the  hotel  will  be 
part  of  a  mixed-use  development  Including  office  space,  specialty 
retail,  and  residential  luxury  condominiums. 

Room  Rate  -  Competitive  hotels  achieved  average  room  rates  ranging 
from  the  high  $70' s  to  the  raid  $150' s.  The  Rltz  Carlton  achieved  the 
highest  average  room  rate  In  the  competitive  market  during  1984  and 
1985.  We  have  structured  the  subject  hotel's  room  rates  similar  to 
the  Rltz  Carlton,  and  have  estimated  that  the  proposed  hotel  would  be 
able  to  achieve  a  $158  average  room  rate  In  current  value  (1986) 
dollars  at  71  percent  occupancy. 

Facilities  -  The  Marriott  Long  Wharf  and  the  Copley  Plaza  hotels  are 
considered  to  have  the  most  extensive  facilities  In  the  competitive 
market  area.  However,  of  the  smaller,  more  Intimate  properties,  such 
as  the  Rltz  Carlton,  the  subject  hotel  will  be  considered  to  have 
excellent  facilities. 

Services  -  In  order  to  achieve  the  estimated  average  room  rate,  the 
proposed  hotel  will  have  to  be  perceived  as  one  of  the  most  luxurious 
hotels  In  the  city,  offering  all  the  services  and  amenities  a  guest 
could  desire.  The  proposed  hotel  should  offer  all  services  and  ame- 
nities available  at  the  Rltz  Carlton  and  Four  Seasons  hotels. 

Market  penetration  achieved  by  a  hotel  Is  correlated  to  the  proportion  of  total 
supply  represented  by  that  property.  This  degree  of  penetration  Is  referred  to 
as  "fair  share."  Factors  Indicating  that  a  hotel  would  possess  competitive 
advantages  suggest  a  market  penetration  In  excess  of  100  percent  of  fair  share 
while  competitive  weaknesses  are  reflected  In  penetrations  of  less  than  100  per- 
cent of  fair  (supply)  market  share. 
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Based  on  our  Interviews  with  representatives  of  the  competitive  toarket  area 
hotels,  we  have  been  able  to  estimate  their  market  penetration  by  market 
segment  for  the  year  1985  as  Illustrated  In  Table  15. 


Table 

16 

1985  Competitive 

Hotel  Market  Penetration  by 

Market  Segment 

Coomerclal/ 

Group/ 

Tourist/ 

Property 

Business 

150-155% 

Convention 
45-50% 

Transient 
105-110% 

Total 

Bostonlan  Hotel 

110-115% 

Rltz  Carlton  Hotel 

95-100 

15-20 

115-120 

80-85 

Four  Seasons  Hotel(l) 

55-60 

75-80 

60-65 

60-65 

Colonnade  Hotel 

65-70 

125-130 

90-95 

90-95 

Hotel  Merldlen 

135-140 

85-90 

80-85 

105-110 

Marriott  Long  Wharf 

120-125 

160-165 

120-125 

130-135 

Copley  Plaza  Hotel 

80-85 

195-200 

35-40 

95-100 

Lafayette  Hotel(2) 

65-70 

60-65 

90-95 

75-80 

Parker  House 

110-115 

65-70 

155-160 

110-115 

Notes:  (1)  The  Four  Seasons  Hotel  opened  in  May,  1985. 
(2)  The  Lafayette  Hotel  opened  In  June,  1985. 

Source:   Area  hotel  representatives 
Pannell  Kerr  Forster 


On  the  basis  of  the  foregoing  comparisons,  with  consideration  given  to  the  new 
hotels  entering  the  competitive  market  area  and  the  location  and  assumed  proper 
management  of  the  subject  hotel,  we  estimate  that  the  proposed  property  has  the 
potential,  given  effective  marketing,  to  achieve  an  overall  market  penetration 
ranging  from  99  percent  in  1990  to  109  percent  of  its  fair  market  share  of 
demand  in  1994.  The  table  on  the  following  page  presents  our  estimate  of  market 
penetration  by  market  segment  for  the  proposed  hotel.  In  summary,  our  rational 
is  as  follows: 


Commercial/Business  -  We  believe  the  subject  hotel  will  capture  more 
than  its  fair  market  share  of  commercial/business  demand  due  to  the 
proposed  hotel's  unique  location  and  surrounding  facilities.  We 
estimate  that  the  property  will  capture  115  percent  of  its  fair 
market  share  in  1990,  120  percent  in  1991,  and  Increase  to  125  per- 
cent of  its  fair  market  share  in  1992  and  thereafter. 
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Group/ Conventton  -  We  believe  the  proposed  hotel  will  capture  less 
than  Its  fair  market  share  of  group/convention  demand  due  to  Its 
luxury  orientation  and  planned  facilities.  However,  the  subject 
hotel's  location  near  the  World  Trade  Center  and  the  proposed  Hyatt 
Regency  Hotel  should  enable  It  to  capture  overflow.  We  estimate  that 
the  property  will  capture  75  percent  of  Its  fair  market  share  In 
1990,  80  percent  In  1991,  and  85  percent  In  1992  and  thereafter.  Our 
estimate  of  penetration  Is  similar  to  the  penetration  being  achieved 
by  the  Four  Seasons  and  Merldlen  hotels. 

Tourist/Transient  -  We  believe  the  subject  hotel  will  capture  more 
than  Its  fair  market  share  of  tourist/transient  demand  based  on  Its 
unique  location  on  the  waterfront  and  In  a  mixed-use  development.  We 
estimate  that  the  proposed  hotel  will  capture  100  percent  of  its  fair 
market  share  in  1990,  105  percent  in  1991,  and  Increase  to  100  per- 
cent In  1992  and  thereafter.  Our  estimate  takes  Into  consideration 
the  penetration  being  achieved  In  this  market  segment  by  the  Marriott 
Long  Wharf  and  the  Bostonlan  Hotel. 

Suaaary  of  Projected  Occupancy 

The  projected  future  occupancy  performance  of  the  proposed  hotel  is  presented  In 
the  following  table. 

Table  18 
Projected  Annual  Occupancy 

Year  Occupancy 

1990  59Z 

1991  64 

1992  69 

1993  71 

1994  73 

Source:   Pannell  Kerr  Forster 

Projected  Average  Room  Rate 

Based  on  the  room  rates  being  offered  at  other  competitive  hotels,  and  our 
knowledge  of  the  planned  facilities  for  the  proposed  hotel,  we  recommend  the 
room  rate  structure  in  current  value  (1986)  dollars  as  presented  in  Table  18. 


VI-5 


Table  19 
Recomnended  Room  Rate  Structure 


Queen  Double  Luxury  Kings 

Rate  Categories      Single  Double  Single  Double  Suites 

Rack                $140-180  $160-200  $150-190  $170-210  $350-550 

Commercial/Business      135  155  145  165  250 

Group/Convention        125  145  135  155  225 

Tourist/Transient       135  155  145  165  250 

Source:   Pannell  Kerr  Forster 


This  recommended  rate  structure  should  enable  the  subject  property  to  achieve  an 
average  dally  room  rate  of  approximately  $158  In  current  value  (1986)  dollars  at 
a  stabilized  occupancy  of  71  percent. 

Ve  have  Increased  our  estimated  average  room  rate  by  Inflation  factors  taken 
from  a  composite  of  economic  forecasts  Including  DRI,  Wharton  Econometric 
Forecasting  Service  and  leading  banks.  Table  20  summarizes  the  proposed  hotel's 
projected  average  dally  room  rates  for  the  period  1990  through  1994.  Our  calcu- 
lation of  the  Inflated  average  room  rate  Is  presented  in  Appendix  E. 


Table  20 

ProJ< 

scted  Average  Room  Rate 

Average  Dally 

Percent 

Year 

Room  Rate 

Change 

1990 

$192 

^ 

1991 

202 

5.2Z 

1992 

213 

5.4 

1993 

224 

5.2 

1994 

237 

5.8 

Source:   Pannell  Kerr  Forster 


SECTION  VII 
FOOD  AND  BEVERAGE  ANALYSIS  AND  RECOMMENDED  FACILITIES 
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FOOD  AND  BEVERAGE  ANALYSIS  AND  RECOMMENDED  FACILITIES 

CONCLDSIONS 

The  food  and  beverage  facilities  of  the  proposed  hotel  are  expected  to  be  uti- 
lized primarily  by  in-house  guest  with  supplementary  demand  being  generated  by 
local  patronage,  particularly  for  the  Sunday  Brunch.  The  area  is  expected  to 
have  an  extensive  restaurant  supply  in  the  future  Including  Anthony's  Pier  4 
Restaurant,  a  number  of  new.  Independent  establishments  which  will  be  part  of 
the  Pier  4/Fan  Pier  mixed-use  development  projects,  and  four  additional 
restaurants  planned  for  the  proposed  950-room  Hyatt  Regency  Hotel  on  Fan  Pier. 

We  recommend  that  the  subject  hotel  have  a  150-seat  multi-purpose  restaurant,  a 
35  to  40  seat  lobby  lounge,  a  60  to  75  seat  quiet,  rustic  cocktail  lounge,  and 
approximately  5,800  square  feet  of  meeting  and  banquet  space. 

Our  estimate  of  total  food  and  beverage  revenues  achievable  by  meal  period  at  a 
stabilized  occupancy  of  71  percent  In  current  value  (1986)  dollars  Is  summarized 
below. 

Table  21 
Estimated  Food  and  Beverage  Revenuea 

Total 
Outlet  Breakfast      Lunch  Dinner         Revenues 


Restaurant  $456,900       $485,400     $     544,500     $1,486,800 

Room  Service  79,200            26,700             84,700            190,600 

Banquets  152,400          361,700            434,700            948,800 

Subtotal  $688,500        $873,800     $1,063,900        2,626,200 

Meeting  Room  Rental  87,000 

Beverage  Revenue  1 ,085,300 

Total  $3,798,500 

Source:      Pannell  Kerr  Forster 


Recommended  Food,  Beverage  and  Banquet  FacllltleB  -  We  recommend  the 
development  of  the  following  food  and  beverage  facilities  In  connec- 
tion with  the  proposed  hotel.  Projections  of  the  level  of  food  and 
beverage  utilization  and  revenue  were  predicted  upon  the  availability 
of  these  facilities.  Our  facility  recommendations  take  into  con- 
sideration that  Anthony 'a  Pier  4  will  be  part  of  the  mixed-use  deve- 
lopment. 

-  A  1 50-seat  multi-purpose  restaurant  capable  of  serving  breakfast, 
lunch  and  dinner  dally.  The  restaurant  should  remain  open  from 
6:30  a.m.  to  11:00  p.m.  In  order  to  allow  the  restaurant  to 
change  Its  Image  from  a  casual  atmosphere  during  breakfast  and 
lunch  to  a  full-service  restaurant  during  dinner,  we  suggest  the 
use  of  ceramic  top  tables,  which  In  the  evening  can  be  covered 
with  fine  linens,  china,  silver,  and  glassware.  We  also  suggest  a 
black  tie  uniform  for  the  waiters  during  the  evening  meal. 

-  A  35  to  AO-seat  lobby  lounge  providing  cocktails  from  11:00  a.m. 
to  11:00  p.m.  The  lounge  could  also  serve  as  a  place  to  hold  a 
small  private  party  or  gathering. 

-  A  60  to  75-seat  library  lounge  displaying  shelves  of  books  in 
addition  to  various  works  of  art.  We  suggest  the  lounge  be 
traditionally  decorated  with  large  high-back  leather  chairs  and  be 
bordered  In  mahogany  or  some  other  form  of  stained  wood  In  order 
to  give  a  very  rustic  and  relaxed  feeling.  The  lounge  should 
operate  from  11:00  a.m.  to  2:00  a.m.  dally. 

-  Room  service,  providing  breakfast,  lunch,  dinner  and  cocktail  ser- 
vice. We  recommend  that  room  service  be  available  2A  hours  per 
day,  with  a  limited  menu  from  1:00  a.m.  to  6:30  a.m. 

5,800-8quare  feet  of  banquet  and  meeting  space  comprising: 

-  A  3,000-8quare  foot  ballroom,  capable  of  seating  250  to  300 
people  banquet  style  that  can  be  divided  into  five  sections. 

-  An  1,800-square  foot  meeting  room,  capable  of  seating  150  to 
180  people  banquet  style  that  can  be  divided  Into  three 
sections. 

-  Two  500-square  foot  conference  rooms  capable  of  seating  up  to 
25  people  each. 

The  sliding  partitions  used  to  divide  the  larger  rooms  should  be 
as  attractive  and  soundproof  as  possible. 
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Facility  Utlltzatton  -  Prom  the  information  gathered  regarding  area 
restaurants  and  comparable  hotel  facilities,  and  based  on  the  assump- 
tions about  the  proposed  hotel's  food  and  beverage  facilities  as 
outlined,  we  have  developed  estimates  of  the  patronage  of  the  pro- 
posed hotel's  food  and  beverage  facilities.  In  order  to  prepare  in- 
house  food  and  beverage  demand  estimates,  we  looked  at  each  market 
segment  and  developed  estimates,  based  on  industry  trends,  of  the 
percentage  of  guests  expected  to  dine  in-house  during  each  meal 
period  by  outlet.  We  also  estimated  the  average  daily  food  and 
beverage  covers  for  non-hotel  guests  by  meal  period.  Tables  22 
through  24  present  our  estimate  of  food  and  beverage  demand  per 
outlet  and  summarizes  In-house  and  outside  demand  for  a  stabilized 
year  at  71  percent  occupancy. 


Table  22 

In-House 

Demand 

for  the  Stabilized 

Year 

Average 

Daily  Covers 

Outlet 

Breakfast 
170 

Lunch 
45 

Dinner 
70 

Total 

Restaurant 

285 

Banquets 

50 

50 

30 

130 

Room  Service 
Total  Food 

Cove 

srs 

(1) 

30 
250 

10 
105 

15 
115 

55 

470 

Note:  (1)  Dally  covers  may  not  directly  tie  to  annual 
covers  due  to  rounding. 

Source:   Pannell  Kerr  Forster 


Table  23 


Outside  Denand 

Average 

Dally  Covers  for  the  Stabilized  Year 

Outlet 

Cc 

(versd) 

Breakfast  Lunch  Dinner  Total 

Restaurant 
Banquets 
Total  Food 

10       80      5      95 
15       15     20      50 
25       95     25     145 

Note:  (1)  Dally  covers  may  not  directly  tie  to  annual 
covers  due  to  rounding. 


Source:   Pannell  Kerr  Forster 
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Table  2A 
Stabilized  Year  Stimmary  of  Annual  Pood  Covers 

Outlet  In-House  Outside  Total 


Restaurant                                103,620                38,130  141,750 

Banquets                                        48,190                16,755  64,945 

Room  Service                              17,470               ^  17,470 

Total  Food  Covers   (1)      169,280                54,885  224,165 

Note:    (1)   Annual  number   of  covers  may  not  directly    tie   to 
dally  covers  due  to  rounding. 

Source:      Pannell  Kerr  Forster 


These  averages  reflect  the  varying  patterns  of  utilization  for  each 
outlet  according  to  the  various  days  of  the  week.  It  Is  anticipated 
that  the  proposed  hotel  will  achieve  higher  percentages  of  Its  cap- 
ture of  non-hotel  guests  during  the  luncheon  period  and  on  the 
weekends. 

The  banquet  department  will  cater  predominately  to  In-house  guests 
but  will  capture  approximately  26  percent  of  Its  annual  demand  from 
outside  or  non-hotel  guests.  The  estimated  average  checks  by  meal 
period  In  current  value  (1986)   dollars  are  shown  In  Table  25  below. 


Stabilized 

Table  25 
Tear  Average  Dally  Covers 

Meal  Period 

Outlet 

Breakfast  Lunch   Dinner 

Restaurant 
Banquets 
Room  Service 

$7.00    $10.50  $18.00 
6.50     15.00   25.00 
7.75     10.50   18.00 

Source:      Pannell  Kerr  Forster 


These    average    checks    were    determined    by    reviewing    the    area's    com- 
petitive food  and  beverage  menu  prices. 
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ESTIMATED  ANNUAL  OPERATING  RESULTS 

BASIS  OF  ASSUMPTIONS 

The  basis  of  the  estimate  of  future  operating  results  is  a  current  value  state- 
ment in  1986  dollars  prepared  at  a  stabilized  occupancy  level  of  71  percent  and 
an  average  dally  room  rate  of  $158.00.  It  is  our  estimate  of  the  results  that 
could  be  achieved  at  the  proposed  property  with  proper  marketing  and  management. 
The  estimated  annual  operating  results  are  also  based  on  assumptions  which 
reflect  historical  operating  results  at  comparable  properties  in  the  competitive 
area  and  the  Nation. 

The  Statement  of  Estimated  Annual  Operating  Results  for  a  Stabilized  Year,  based 
on  290  available  guest  rooms  and  suites,  is  presented  on  page  VIII-2.  From  this 
basis,  we  considered  the  effects  of  inflation,  tourism  trends  and  area  develop- 
ment for  the  five-year  period  1990  through  1994.  By  the  fourth  year  of  opera- 
tion, the  facility  should  have  stabilized  its  captured  demand  and  be  represen- 
tative of  future  operating  results.  Once  the  proposed  hotel  has  established 
itself  in  the  market,  the  average  dally  room  rate  will  grow  at  the  projected 
Inflation  rates.  In  order  to  achieve  the  occupancy  levels  presented  herein,  it 
will  be  necessary  to  engage  the  services  of  an  organization  with  extensive 
experience  in  the  management  of  first-class  luxury  hotels.  The  underlying 
rationale  and  assumptions  used  in  preparing  these  estimates  are  presented  In  the 
paragraphs  that  follow. 

Management 

Fundamental  to  our  estimates  of  operating  results  is  the  assumption  that  the 
proposed  hotel  will  be  competently  and  efficiently  managed  and  marketed  by  an 
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Boston  Mariner  Company 
Statement  of  Estimated  Annual  Operating  Results 
For  a  Stabilized  Year  of  Operation  in  Current  Value  (1986)  Dollars 


Percentage  of  Occupancy  &  Average  Daily  Room  Rate 


Revenues: 
Rooms 
Food 

Beverage 
Telephone 

Other  Operated  Departments 
Rentals  and  Other  Income 
Total 

Departmental  Expenses:  (1) 
Rooms 

Food  and  Beverage 
Telephone 

Other  Operated  Departments 
Total 

Total  Operated  Departmental  Income 

Undistributed  Operating  Expenses: 
Administrative  and  General 
Management  Fees  (2) 
Marketing  (3) 

Property  Operation  and  Maintenance 
Energy 
Total 

Income  Before  Fixed  Charges 

Fixed  Charges: 

Real  Estate  and  Property  Taxes 
Building  and  Contents  Insurance 
Total 

Income  Before  Reserve  for  Replacement 

Reserve  for  Replacement 

Income  Before  Other  Fixed  Charges  (4) 


7U  at  $158.00 


Amount / 

Amount 

Ratio 
12.1% 

Room 

$11,874,000 

$40,945 

2,713,000 

16.5 

9,355 

1,085,000 

6.6 

3,741 

451,000 

2.7 

1,555 

248,000 

1.5 

855 

67,000 

0.4 

231 

16,438,000 

100.0 

56,683 

2,494,000 

21.0 

8,600 

2,773,000 

73.0 

9,562 

406,000 

90.0 

1,400 

154,000 

62.1 

531 

5,827,000 

35.4 

20,093 

10,611,000 

64.6 

36,590 

1,218,000 

7.4 

4,200 

658,000 

4.0 

2,269 

769,000 

4.7 

2,652 

638,000 

3.9 

2,200 

667,000 

4.1 

2,300 

3,950,000 

24.0 

13,621 

6,661,000 

40.5 

22,969 

406,000 

2.5 

1,400 

160,000 

1.0 

552 

566,000 

3.4 

1,952 

6,095,000 

37.1 

21,017 

493,000 

3.0 

1,700 

$5,602,000 

34.1% 

$19,317 

NOTES :   ( 1 ) 


(2) 


(3) 
(4) 


(5) 


Each  departmental  expense  ratio  is  based  on  the  department 's  esti- 
mated revenue  and  does  not  add  to  the  total  departmental  expense 
ratio. 

The  basic  management  fee  is  normally  classified  as  an  administra- 
tive and  general  expense;  no  incentive  management  fee  has  been 
deducted. 

No  franchise  fee  has  been  deducted. 

Income  before  other  fixed  charges  such  as  rent,  depreciation, 
interest,  amortization  and  taxes  on  income.  A  cash  reserve  for 
replacement  of  furniture,  fixtures  and  equipment  has  been  included. 
Amounts  per  available  room  and  ratios  may  not  be  exact  due  to 
rounding. 


THIS  STATEMENT  SHOULD  BE  READ  SUBJECT  TO  THE  COMMENTS  CONTAINED 

IN  THE  ATTACHED  REPORT 
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experienced  management  team  with  a  record  of  operating  similar  properties  of 
this  size  and  nature. 

Inflation 

While  while  we  cannot  be  certain  about  future  inflationary  trends,  we  have  esti- 
mated Inflation  factors  based  on  composite  forecasts  of  major  economic  con- 
sulting services,  Including  Data  Resources,  Inc.  (DRI),  Wharton  Econometric 
Forecasting  Associates  and  leading  banks.  Table  26  Indicates  those  Inflation 
factors  utilized. 


Table  26 

Inflation 

Factors 

Inflation 

Year 

Factor 

1987 

4.8Z 

1988 

4.9 

1989 

5.0 

1990 

5.1 

1991 

5.2 

1992 

5.4 

1993 

5.5 

1994 

5.5 

Source:      Pannell  Kerr  Forster 


Departmental  Revenues  and  Expenses 


Rooms  Revenue  Is  based  on  the  number  of  occupied  rooms  projected 
times   the  average  dally  room  rate. 

Food  Revenue  has  been  estimated  at  $2,713,000  In  current  value  (1986) 
dollars,  or  approximately  $36.00  per  occupied  room.  Our  estimate  of 
food  revenue  Is  comparable  to  other  hotels  with  similar  restaurant 
and  banquet  facilities  In  the  competitive  market  area.  Food  revenue 
has  been  adjusted  for  Inflation  and  occupancy  variances  and  ranges 
from  $2,880,000   In  1990   to  $4,147,000   In  1994. 
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Beverage  Revenue  has  been  estimated  at  $1,085,000  in  current  value 
(1986)  dollars  or  at  40  percent  of  total  food  revenue,  which  was  the 
average  percentage  achieved  by  similar  hotels  in  the  competitive 
supply.  Beverage  revenues  were  adjusted  for  inflation  and  for  occu- 
pancy variances  and  range  from  $1,153,000  in  1990  to  $1,659,000  in 
1994. 

Telephone  Revenue  has  been  estimated  at  $6.00  per  occupied  room  in 
current  value  (1986)  dollars  based  on  historical  telephone  revenues 
per  occupied  room  at  comparable  hotels  in  the  market  area.  This 
revenue  has  been  adjusted  for  occupancy  variances  and  inflation. 

Other  Operated  Departments  has  been  estimated  at  $248,000  in  current 
value  (1986)  dollars,  or  at  $3.30  per  occupied  room.  Other  operated 
department  revenue  includes  parking  and  valet  service  and  assumes 
that  a  specific  number  of  spaces  will  be  leased  per  day  from  the 
parking  facility  serving  the  Pier  4  mixed-use  development.  This 
revenue  has  been  adjusted  for  inflation  and  occupancy  variances. 

Rentals  and  Other  Income  has  been  estimated  at  $67,000  in  current 
value  (1986)  dollars,  or  at  $.89  per  occupied  room.  Rentals  and 
other  income  Includes  gift  shop  rentals,  concession  income,  and  other 
miscellaneous  income. 

Rooms  Departmental  Expenses  have  been  estimated  at  approximately 
$33.18  per  occupied  room  in  current  value  (1986)  dollars.  This 
represents  21  percent  of  rooms  revenue.  Rooms  expense  was  estimated 
on  the  basis  of  average  expenditures  for  similar  sized  competitive 
hotels  in  the  market  area.  This  expense  is  projected  to  range  be- 
tween 23.2  and  20.7  percent  of  rooms  revenue  over  the  five-year  pro- 
jection period. 

Food  and  Beverage  Departmental  Expenses  have  been  estimated  at  73 
percent  of  total  sales,  assuming  efficient  management.  This  expense 
estimate  assumes  the  hotel's  management  will  be  able  to  achieve  a  15 
percent  profit  in  the  food  department,  and  a  50  percent  profit  in  the 
beverage  department.  Food  and  beverage  expense  will  range  between 
75.6  and  72.6  percent  over  the  projection  period. 

Telephone  Costs  have  been  estimated  at  90  percent  of  total  sales 
based  on  historical  operating  costs  of  comparable  properties  in  the 
subject  area.  It  is  assumed  that  the  proposed  hotel  will  utilize  new 
Dimension  equipment,  which  has  proven  a  property  can  obtain  a  depart- 
mental profit.  Over  the  five-year  projection  period,  we  estimate 
that  this  expense  will  range  from  102.2  percent  to  88.3  percent. 

Other  Operated  Department  Expenses  is  estimated  at  62.1  percent  of 
departmental  revenue,  based  on  historical  operating  expenses  achieved 
by  comparable  properties  in  the  market  area.  This  expense  category 
Includes  only  the  cost  of  parking  and  valet.  Over  the  five-year  pro- 
jection period,  this  expense  is  expected  to  range  between  64.5  and 
61.5  percent  of  other  operated  departmental  revenues. 
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Administrative  and  General  expenses  were  estimated  to  be  7.4  percent 
of  total  revenues,  or  $4,200  per  available  room.  In  current  value 
(1986)  dollars  based  on  comparable  operating  statistics.  This  cate- 
gory Includes  the  salary  and  wages  of  the  general  manager  and  staff, 
cash  overages  and  shortages,  credit  card  commissions,  bad  debt 
expense,  data  processing,  executive  office  expense,  general 
Insurance,  professional  fees  and  travel.  We  estimate  this  expense 
will  range  from  9.3  to  7.3  percent  of  total  sales  over  the  five-year 
projection  period. 

Management  Fees  were  estimated  to  be  4.0  percent  of  total  revenues, 
based  on  comparable  operating  statistics. 

Marketing  -  In  order  to  achieve  the  estimated  occupancies  at  the  pro- 
jected room  rates,  we  calculated  a  marketing  expense  of  $2,652  per 
available  room,  or  4.7  percent  of  total  revenue  for  the  stabilized 
year.  This  amount  is  comparable  to  other  first-class  hotel  marketing 
budgets. 

During  the  Initial  period  of  operation,  the  proposed  hotel  must 
establish  its  position  as  a  property  known  for  quality  services  and 
facilities.  The  promotion  of  this  image  will  require  a  strong  sales 
effort  and  high  level  of  advertising,  particularly  during  the  early 
years  of  operation.  Therefore,  we  have  estimated  the  first  year 
marketing  expense  at  5.7  percent  of  total  revenue.  The  pre-opening 
budget  for  marketing  will  also  assist  in  effectively  establishing  the 
property's  market  position  before  it  enters  the  market.  The  con- 
tinuing marketing  expense  will  diminish  as  a  ratio  to  revenues  in 
subsequent  years  when  the  proposed  property  can  rely  on  repeat  busi- 
ness and  further  development  of  its  market  segments.  Marketing 
expense  is  expected  to  range  from  $3,303  to  $4,014  per  available 
room,  or  from  5.7  to  4.6  percent  of  total  sales  over  the  projection 
period. 

Property  Operations  and  Maintenance  has  been  estimated  based  on 
historical  expenditures  of  comparable  hotels  of  similar  size,  age  and 
quality.  This  expense  has  been  estimated  at  $2,200  per  available 
room,  or  $638,000  in  current  value  (1986)  dollars.  This  expense  has 
been  adjusted  for  Inflation. 

Energy  costs  to  operate  the  hotel  have  been  estimated  at  4.1  percent 
of  total  sales,  or  at  $2,300  per  available  room  in  current  value 
(1986)  dollars,  on  the  basis  of  average  expenditures  at  hotels  com- 
parable in  size.  This  amount  should  be  sufficient  to  cover  electri- 
city, gas,  water  and  sewer  charges. 

Real  Estate  and  Property  Taxes  are  estimated  at  $1,400  per  available 
room  in  current  value  (1986)  dollars.  This  expense  is  similar  to 
other  competitive  market  area  hotels  and  has  been  adjusted  for 
inflation. 
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Insurance  has  been  estimated  at  $552  per  available  room  or  at 
$160,000  In  current  value  (1986)  dollars.  This  rate  is  higher  than 
normal  as  a  result  of  such  factors  as  the  increased  cost  of  liquor 
liability  insurance  policies.  During  the  projection  period,  this 
expense  is  expected  to  range  from  $195,000  to  $240,000. 

Reserve  for  Replacement  has  been  calculated  at  1.0  percent  of  total 
sales  in  1990;  2.0  percent  of  sales  in  1991;  and  3.0  percent  of  sales 
thereafter. 


In  summary,  the  subject  hotel  can  reasonably  be  expected  to  generate  cash  flow 
before  debt  service,  in  Inflated  dollars,  ranging  from  approximately  $4,925,000 
to  $8,856,000  over  the  1990  to  1994  period. 

On  the  basis  of  our  analysis  of  potential  market  demand  for  rooms,  food  and 
beverage  services  and  existing  hotel  facilities,  and  based  on  the  historical 
operating  results  of  comparable  properties  in  the  competitive  market,  we  think 
our  projections  are  a  reasonable  estimate  of  the  operating  results  achievable  by 
competent  management.  We  do  not  make  any  warranty  that  these  results  will 
actually  be  achieved,  as  market  conditions  are  subject  to  change  and  profit  per- 
formance is  under  the  control  of  the  hotel's  management. 
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Appendix  B 


Emplojnnent  Statistic  Analysis 
Boston,  Massachusetts 


Novembe 

r  (1) 

Compound 

1980 

1985 

Annual  Growth 

278,236 
262,665 
15,571 
5.3X 

294,697 
282,351 
12,346 
4.2% 

1.2% 
1.5 
(4.5) 

Total  Labor  Force 
Total  Employment 
Total  Unemployment 
Unemployment  Rate 

Note:  (1)  November,  1985  statistics  were  the  latest 

available.  November,  1980  employment  statistics 
were  used  for  comparative  purposes  only. 

Source:  Massachusetts  Division  of  Employment  Security 
Pannell  Kerr  Forster 


Employment  by  Major  Industry  Division 
Boston,  Massachusetts 


Percent 

Major  Industry  Division 

1979 

1984(1) 

Change 

Agriculture 

629 

656 

4.3% 

Mining 

17 

11 

(35.3) 

Contract  Construction 

9,085 

10,715 

17.9 

Manufacturing 

53,608 

46,720 

(14.7) 

Transportation,  Comm- 

unication and  Utilities 

33,710 

37,333 

10.7 

Wholesale  and  Retail  Trade 

81,506 

89,338 

9.6 

Finance,  Insurance  and 

Real  Estate 

62,453 

74,568 

19.4 

Services 

163,814 

186,135 

13.6 

Total  (2) 

404,822 

445,476 

10.0% 

Notes:  (1)  Latest  statistics  available. 

(2)  The  employment  by  major  industry  division  sta- 
tistics is  comprised  of  all  employees  working  in 
the  downtown  market  area  and  does  not  take  into 
consideration  an  employee's  place  of  residence. 

Source:  Massachusetts  Division  of  Employment  Security 
Pannell  Kerr  Forster 


Boston  Tourist  Statistics 

Boston  Tourist  and  Delegates 

1975  -  1985 


Number  of 

Boston  Tourists 

Annual 

Year 

(OOO's) 

Change 

1975 

4,000 

^ 

1976 

5,200 

30.0% 

1977 

4,800 

(7.7) 

1978 

5,100 

6.2 

1979 

5,300 

3.9 

1980 

5,500 

3.7 

1981 

5,300 

(3.6) 

1982 

5,100 

(3.7) 

1983 

5,300 

3.9 

1984 

5,600 

5.6 

1985 

5,900 

5.4 

Compound 

Annual  Growth: 

(1975 

-  1980) 

6.6Z 

(1980 

-  1985) 

1.4Z 

(1975 

-  1985) 

4.0% 

Source:  Greater  Boston  Convention 
and  Tourist  Bureau 
Pannell  Kerr  Forster 


Appenaix  u 


Logan  International  Airport  Activity  Statistics 


Year 

1979 
1980 
1981 
1982 
1983 
1984 
1985(1) 


Airline   Percent 
Passengers  Change 


15,200 
14,700 
14,800 
15,900 
17,850 
19,420 
17,340 


Compound 
Annual  Growth 
1979-1984 


,000 
,000 
,000 
,000 
,000 
,000 
,000 


5.0Z 


(3.3)X 

0.7 

7.4 
11.9 

8.8 


Number  of 
Flights 

271,900 
258,200 
251,900 
244,800 
288,900 
319,000 
292,800 


3.22 


Percent 
Change 

(5.0)2 

(2.4) 

(2.8) 

18.0 

10.4 


Note:    (1)  Year-to-date  October,    1985  are   the 
latest  statistics  available.      Air 
passenger   statistics   for  January   through 
October,   1985   have   Increased  at  a  com- 
pound annual   rate  of  5.9   percent  over 
the   same  period   In  1984. 


Logan  International  Airport 

Air  Traffic  Statistics 

Year-to-Date  October,   1985 


Number  of  Passengers 

Percent 

1984 

1985 

Change 

January 

1,266,699 

1,412,276 

11.52 

February 

1,307,268 

1,386,072 

6.0 

March 

1,566,500 

1,801,768 

15.0 

April 

1,646,853 

1,806,978 

9.7 

May 

1,653,766 

1,837,547 

11.1 

June 

1,768,079 

1,870,303 

5.8 

July 

1,777,948 

1,850,148 

4.1 

August 

1,939,333 

1,990,580 

2.6 

Septembei 

1,668,815 

1,609,957 

(3.5) 

October 

1,783,826 

1,777,061 

(0.4) 

Total 

16,379,087 

17,342,710 

5.92 

Source: 

Massachusetts 

Port  Authorlr 

)r,  Aviatlc 

Department 
Pannell  Kerr  Forster 


Appendix  E 


Inflation  of  Average  Dally  Room  Rate 


Average 

Rate  In 

Rounded 

1986 

Inflation 

Inflated 

Average 

Tear 

Rooa  Rate 

Factor 

Dollars 

Rate 

1986 

$158.12 

_ 

$158.12 

$158.00 

1987 

158.12 

4.80% 

165.70 

166.00 

1988 

158.12 

4.90 

173.82 

174.00 

1989 

158.12 

5.00 

182.52 

183.00 

1990 

158.12 

5.10 

191.82 

192.00 

1991 

158.12 

5.20 

201.80 

202.00 

1992 

158.12 

5.40 

212.70 

213.00 

1993 

158.12 

5.50 

224.39 

224.00 

1994 

158.12 

5.50 

236.74 

237.00 

Source:   Pannell  Kerr  Forster 
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